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O Asina (558 Slllia culS a8 L(5 Jsan) Havis symeall (33)
Posho  Instont-Success : g 153y cud o agi iledll Calise
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Sl b Ay jaal) 4jladll iladd) 56 : 5 Jgaad)

(B 2sae ala ) Jarzall | () el (4a)
Al
Jaal | (3 180 | (9 150 | (9120 (») 90 (?) 60 (9 30 .

181.77° | 306.00 | 260.00 | 216.66 | 158.00 | 102.66 47.33 Hosmoyo
180.66° | 293.33 | 269.33 | 222.00 | 152.00 94.66 52.66 Europeon
237.27% | 311.66 | 303.33 | 276.00 | 235.33 | 184.00 113.33 Sof-Instont
185.22° | 286.00 | 260.66 | 224.00 | 176.66 | 115.33 48.66 Bokery-King
231.11% | 322.00 | 304.00 | 276.66 | 232.66 | 167.33 84.00 Instont-Success
230.44° | 325.33 | 308.00 | 290.00 | 245.33 | 138.00 76.00 Posho
129.11° | 240.66 | 202.66 | 146.66 96.66 62.66 25.33 Dama
184.55° | 298.00 | 269.33 | 224.00 | 167.33 | 104.00 44.66 Yovo
144.88° | 239.33 | 213.33 | 179.33 | 128.00 76.66 32.66 A-ane
229.77° 330 | 314.00 | 290.66 | 201.33 | 152.00 90.66 Havis
181.77° 306 | 260.00 | 216.66 | 158.00 | 102.66 47.33 Mc-Daugolls

A1 (Y aBISl clagyl Tl A0y 55008l Ayl cllladll g
DAY 5l e Dy Cimg el S gy Cal agaas g
g5y sadall aaall SV Jalae il iy 2814 uS5eS
o Y L) dalee ol « (6 Jsaa) Amgraall syaedl) (e ddlise
e (o8 any Rlial) GSI[2Z] 580 LS 5l () )
DL Jalaa 333l o) AT eas L) Jalaa 8 32030
O A 03y oSy COEAYT 13 ¢ o ekl o) LS bl b
Glaladl ppen (& 4y Sl deatis daly sl (8 el jeds
Jualadl) 138 8 52Ul J85 Lat) L) Jalae J& Y 5 dimall

0.95 (s5iua dis dgina w 1529 A Ju AANsL)) Cig ) *

Dough Spread ¢pasdl jLid) Julaa o §ymadl) ddlaal il
Julis o Jaxt Aimal) jads dle of [ 31] L3 2 :Index
F NI\ W paadl mpe G (e gt 531 L1 Jelaa
O [2] ams ail ol sall ik Jisy g V1 sy 31 (H)
S ISt 3l gl Dle s oraall Ll Jualae (ul8
Lellad (o 5l 3alal) gl el Gl 3 et dllay
a5 HoO2 Gangpied) anSs pl Lea il oy Gpaal) e
i3l 081 cpaal) poremry LIV Jalae Ji jeddl) Lo il
(el 5L ) Goapmisall oalatial JBy Ciymn 3585 Sl )35

ool haiuly AU g el S5 A0aS) dag e 1 o1 ac i)l sl
Craadl LR Jalaa Ao Ay jaal) 4slacl) jiladl) ddlal a6 6 Jgaad)

Gl el (4a) Al
180 | 150 | 120 90 60 30
180 | 1.70 | 1.61 | 1.46 | 1.30 | 1.00 | control (white flour)
246 | 244 | 227 | 213 | 197 | 1.75 Hosmoyo
238 | 242 219 | 211 | 199 | 1.76 Europeon
247 | 228 | 213 | 209 | 197 | 1.65 Sof-Instont
218 | 214 | 213 | 204 | 195 | 1.72 Bokery-King
252 | 250 232 | 231 | 223 | 191 I nstont-Success
229 | 219 | 222 | 217 | 200 | 1.74 Posho
212 | 209 | 210| 200 | 186 | 1.72 Dama
202 | 196 | 190 | 1.79 | 174 | 1.24 Yovo
250 | 240 | 227 | 238 | 228 | 1.86 A-ane
259 | 235|221 | 206 | 195 | 1.74 Havis
224 | 220 | 210| 203 | 191 | 1.70 Mc-Daugolls
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RPN S S PR JEVE I B SO PO IR R
8yaedll AL Lan (rage clalay cpmall ama 5ol il cpaal)
g e e 55 dalse (e 43 iy Ly CO2 Jle zll e
CranSsls Hla e Auliall 30l Glbdaally GlSull jie5 e
L Jalal) Ll 5y eall culidaall 555 cilagiily pH Jls dsha s
Ading g aled Ll saailly JLad) chie o duaall 308 3laid
gl e o Laysg PH g 4ishys Ganall Alallasy 358 e

. Sof-instant 3.l Aaimge LaS Ayl oda gl (b Byaadl) o Ll Al b A3
Ol aaa £l A g yaal) ladl Siladd) 50 17 Jpaad)
428, 180 | 4485120 | 448 60 Al
18 18 20 control (white flour)
34 29 27 Hosmoyo
35 34 30 Europeon
42 40 33 Sof-Instont
34 32 30 Bokery-King
38 33 30 I nstont-Success

34 29 28 Posho
40 38 35 Dama
35 32 31 Yovo
35 34 32 A-ane
38 36 34 Havis
36 33 29 Mc-Daugolls

Instont- 5yueall a8 odi 3 (8Jsan ) HLia¥) s & o0 L 8
leall iy e Lysine atpiling Cagll aas 53l 3 Success
Vel e 3715°% u249 LK M dan L)

D) 0sSs Il b gl Al 3dl Qalsdd) B 5padl) 0
dana BYy CJ\_A\ g_q}ﬂ\ EAPEN UAMM‘).J LA} LS‘)—‘M‘ ).\;J\
3y 5ymadll gy el Cundl 138 8 A Cay L) sen S

k_l;\:\.\.\

sl Al 5l Galedd) o ddlaal) 4 5laal 5ymedld) pod CdISA) 0 8 gand)

®3.15 %6.5 | 210° Hosmoyo

®3.62 %67.35 | "244 Europeon

©3.30 %6.34 | 219 |  Sof-Instont

®3.43 %5.00 | "223 | Bokery-King

3.71 %67.02 | #2249 | Instont-Success

©3.28 %5.50 | 215° Posho

®2.08 %8.34 | "204 Dama

®3.29 %6.77 | "220 Yovo

©3.63 %5.70 | "239 A-ane

®3.65 %6.94 | "245 Havis

3.50° 67.38% | 236” | Mc-Daugolls
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The Effect and Activity of Some Kinds of Commercial Bread Y eastson

Dough Properties
Mohammad Wajeeh Zainulabideen , Sheler Faak Ahmad
Food Science Department , Faculty of Agriculture Science, University of Suliamani , Suliamani , Iraq
Abstract:
The effects of samples of Instant Dry Yeast, on the properties of fermented dough were studied. The results
showed that the chemical components of the yeast protein was among 35.31 - 48.81%, fat 0.78 -5.46% ash
4.00 -12.76% reducing sugars 0.28 -0.54% , Trehalose 1.90-5.70 % carbohydrates 51.87 -40.94%. Also the
results showed that live yeast cells percentage was among 47.56 - 90.71% for al studied yeast.
The results showed that there were significant differences among the studied yeast in their hydrogen peroxide
concentrations which there range among 2.524 - 0.004 mmol \ g flour. In general there was depletion in the
hydrogen peroxide concentrations over time.
Through the three hours of fermentation, yeasts Glutathione Concentrations were among 175.64- 8494.59
pmole\ 100 gm flour. The results showed low concentrations of Glutathione during the fermentation period
especially in the third hours since glutathione fallen to nearly one tenth of its value in the zero hour. The range
of carbon dioxide produced by studied yeast through three hours of fermentation was among 202.66- 360.00
mmHg. In general the gas production in the second hour is higher than the first hour, both much higher than the
third hour of gas production. As well as the results showed different yeastsin their effect on the loaf volume and
specific volume ( volume /weight) which had arange among 204 to 249 cm®and  2.98 - 3.71 respectively.
Key words:. bread yeast, spread index, dough volume, baking test, bakery yeast hydrogen peroxide, bakery yeast
glutathione.
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